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for  your  share  of  "butter,  lard  or  salad  oil. 

The  answer  is  that  fats  and  oils  have  3  "big  jobs  to  do  in  wartime.  They 
are  vital  energy  foods  needed  in  large  quantities  by  fighting  men... are  impor- 
tant in  making  munitions  and  implements  of  war, ..and  are  necessary  in  the  manu- 
facture of  many  products  civilians*  need  other  than  food. 

Of  course,  you  know  the  value  of  fats  and  oils  in  a  healthful  diet.  Because 
they  are  important  fuel-and-energy  foods,  our  soldiers  and  sailors  eat  larger 
amounts  than  they  did  as  civilians.    Our  allies  need  them  too.     This  country 
is  sending  large  supplies  to  England  to  make  up  for  those  cut  off  by  the  enemy. 
Fats  and  oils  are  some  of  the  most  concentrated  foods  we  can  send.  Besides 
lard  and  some  butter  going  to  Russia — butter  only  for  the  wounded  soldiers — 
linseed  oil  is  also  going  to  Russia.     You  probably  have  always  thought  of  lin- 
seed oil  as  a.  mixture  for  paint,  but  the  Russians  use  it  for  cooking. 

Now  a  little  about  military  uses  for  fats  and  oils.     Glycerine,  a  product 
you  have  heard  so  much  about  since  the  war  began,  comes  from  fats  and  oils.  It 
is  a  by-product  of  the  manufacture  of  soap  and  necessary  in  making  blasting 
powder  and  military  explosives.    Paints,  varnishes  and  la.cquers  needed  as  pro- 
tective coastings  on  battleships,  tanks,  guns,  planes  and  military  cars  have 
fats  and  oils  in  them.     Oils  in  grea/t  quantities  are  lubricating  the  engines 
of  our  fighting  equipment. 


Ifebs  and  oils  are  also  important  in  the  manufacture  of  things  you  need  other 
than  food.    In  fact,  oils  are  necessary  for  lubricating  machine  tools  that  make 
almost  everything  you  use.     Soaps,  linoleum,  oilcloth,  paints,  and  varnishes — 
all  have  fats  and  oils  in  them.     You  even  depend  on  oil  for  the  clothes  you  wear. 
The  textile  industry  uses  oil  to  lubricate  the  yarn  in  spinning. 

At  this  point  you  are  probably  asking:    Will  the  supplies  of  fats  and  oils 
in  this  country  be  enough  to  meet  all  these  wa,r  needs? 

Government  officials  say  that  our  supply  of  fats  and  oils  has  actually 
changed  very  little.    The  reason  is  this.     The  country  is  producing  more  soy- 
bean oil,  linseed  oil,  and  peanut  oil  and  lard.    But,  this  increase  only  bal- 
ances our  loss  of  oil  from  abroad  —  that  is,  our  imports  which  were  principally 
cocoanut,  palm,  tung  and  olive  oils,  and  flaxseed  and  castor  beans  which  were 
crushed  in  this  country.     In  spite  of  the  war  demands  on  our  supply  of  fats 
and  oils,  civilians  will  still  get  about  44  pounds  of  fats  and  oils  a  year. 
This  compared  with  49  and  a  half  porjids  for  each  person  before  the  war  means 
that  we  will  have  5  and  a  half  pounds  less  of  fats  and  oils  than  we  had  before. 
Of  course,  this  44  pounds  is  not  the  amount  you  can  buy  with  your  ration  stamps 
....includes  also  the  fats  and  oils  in  foods  you  buy  from  the  grocer;'  store  and 
in  restaurants. 

And  now  for  some  facts  everyone  should  know  about  fats  and  oils.  Pats 
and  oils  come  from  both  animals  and  vegetables,  and  most  of  them  are  edible, 
or  can  be  made  edible.     The  exceptions  are  animal  oils  excluded  for  sanita.ry 
reasons,   some  fish  oils  because  of  their  strong  odor  and  flavor,  tung  oil  and 
castor  oil.    Here  is  a  fact  that  may  surprise  you.    All  fats  and  oils  are  equal- 
ly digestible  and  nutritious.     Their  difference  lies  in  color,  flavor,  odor, 
melting  point  or  hardness.    The  fats  and  oils  generally  used  as  foods  fall  into 
5  classes.    Butter,  margarine,  and  lard  a.re  each  in  a  class  by  themselves. 


Shortening,  made  from  various  vegetable  oils  or  mixtures  of  vegetable  oils  and 
animal  fats,  or  mixtures  of  vegetable  oils  and  marine  oils  is  the  fourth  class. 
The  fifth  class  is  vegetable  cooking  oils  and  salad  oils.    These  are  either 
straight  cottonseed  oil,  or  corn,  soybean  or  peanut  oil,  or  mixtures  of  these 
oils.    Also  there  is  some  olive  oil  and  some  mixtures  of  olive  oil    and  the  other 
oil.     Fortuanatelv  fats  and  oils  are  interchangeable.     One  can  be  used  in  -place 
of  another.    For  instance,  if  a  manufacturer  of  shortening  can't  get  the  certain 
kind  of  oil  he  has  been  using,  he  can  substitute  another  type  without  hurting  the 
quality  of  his  product. 

Since  fats  and  oils  are  so  important  in  the  war,  everyone  on  the  home  front 
needs  to  use  them  sparingly.    Hot  one  bit  should  go  to  waste.    Most  leftover 
fat,  not  too  strong  in  flavor  or  scorched,  is  useful  for  cooking.    Make  it  a 
point  to  strain  all  fats  left  from  frying,  and  store  them  in  a  covered  container. 
Render  the  fat  trimmings  from  cuts  of  meat  for  use  later.     If  you  have  more  than 
you  can  use,  turn  it  in  as  salvage  for  the  making  of  munitions.    But  don't  turn 
in  your  usable  fats,  and  then  go  out  and  buy  lard  and  shortenings.     This  exchange 
helps  no  one.    Take  good  care  of  fats.     Store  fat's  and  oils  tightly  covered  in  a 
dry,   cold,  dark  place.    Moisture,  air,  light  and  high  temperature  cause  fat  to 
become  rancid.    And  remember,  too,  that  fats  and  oils  absorb  odors  so  should  be 
kept  away  from  strong-flavored  foods. 


